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NAVY BEANS 


PUT BEANS INTO WATER AND BOIL FOR 2 MINUTES. 
REMOVE FROM HEAT AND LET SET OVER NIGHT. 
DRAIN AND RINSE. 

PUT BEANS IN FRESH WATER - 2” OVER THE BEANS. 
ADD DICED ONIONS AND COOK UNTIL DONE. 


AFTER BEANS ARE COOKED PUT SERVING INTO A BOWL. 


ADD: 

KETCHUP 

MUSTARD 

WORCHESHIRE SAUCE 

BROWN SUGAR 

MINCED ONION - DEHYDRATED 
HEAT: 1 4 MINUTES IN MICRO WAVE. 


BROCCOLI SALAD 


FRESH BROCCOLI; CUT INTO SMALL FLOWERETTES 
GREEN ONIONS 

CELERY 

BACON; SLICED AND FRIED UNTIL CRISP 

GRAPES 

ALMONDS, SLICED (1 PACKAGE) 

RAISENS 


MIX THE ABOVE INGREDIENTS TOGETHER WITH THE FOLLOWING DRESSING 
1 CUP MAYONAISE (EITHER LIGHT OR REGULAR) 
(I USE MIRACLE WHIP) 
1/3 CUP OF SUGAR 
2 TBSP VINEGAR 


FOR ONE BOWL OF SALAD USE 
BROCCOLI - IT COMES FROM THE MARKET; THREE STALKS TO A BUNDLE 
ONIONS - THREE BUNDLES OF GREEN ONIONS 

CELERY - THE BETTER PART OF ONE STALK (NOT RIB) 
BACON - 12 - 0Z. PACKAGE OF FOOD WORLD BACON AND SLICE AND FRY IT. 

(I USE 6 0Z) 
GRAPES - ANY KIND. SEEDLESS ARE BEST, BECAUSE IT IS EASIER.RED GIVES 
MORE CONTRASTING COLOR TO THE SALAD.PROBABLY 1 T01% CUPS SLICED GRAPES. 
RAISENS - EITHER THE WHITE OR THE BLACK. WHITE IS SOFTER. ABOUT A 
HANDFUL OR SO. 


DEPENDING UPON HOW LARGE A BOWL YOU MAKE, YOU MIGHT NEED TO INCREASE 
THE DRESSING. TO A BATCH AND A HALF; OR WHATEVER. 
DO NOT REFRIGERATE!!! 
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COCA-COLA 


The original 1886 recipe for Coca-Cola, according to the author of a 


new book. 


1 ounce 
1 ounce 
4, ounces 
4 ounces 
3 ounces 
1 quart 
30 pounds 
4; gallons 
sufficient 


citrate caffeine 
extract vanilla 
flavoring *(see below) 
fluid extract coca 
citric acid 

lime juice 

sugar 

water 

caramel 


Mix caffeine, acid and lime juice in 1 quart boilng water. 
Add vanilla and flavoring when cool. 


Let stand for 24 hours. 


* Flavoring: A mixture of orange oil, lemon oil, nutmeg oil, 


cinnamon oil, coriander oil, 


neroli oil and 1 quart alcohol. 


The recipe does not say when sugar, coca, caramel or the rest of 


the water was to be added. 


FROZEN FRUIT CUP 


8 0z 

1 Cup 

2% Tsp Equal 

2-3 Tsp Lemon 

1 Cup Fresh 

1 Cup Fresh 

1 Cup Fresh 
or 1 Cup 

1 Cup Cubed 

Juice] 
1 Can(10 0z) 
12 Pecan 


Fat Free Cream Cheese 
Fat Free Sour Cream 


[8 Packs] 

Juice 

or Canned Peaches 

or Frozen Blueberries 

or Frozen Raspberries [Unsweetened] 


Halved or Quartered Strawberries 


Fresh or Canned Pineapple [In 


Mandarin Oranges [Segments Drained] 
Halves [Optional] 


Beat Cream Cheese; Sour Cream, Equal and Lemon Juice in Medium Bowl 


until smooth. 
Gently mix in fruit. 


Spon Mix into 12 Paper Lined Muffin Cups or Spread on Baking Dish [10” 


xX 6”] 


Garnish with Pecan Halves and Additional Fruit if desired. 


Freeze until firm [6 - 8 Hours] 
Let Stand at room temperature until 
before Serving. 


75 CALORIES 0 FAT 


slightly softened [10 - 15 Minutes] 
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PEACH GELATIN 


6 0z Peach Gelatin 

1 Tbsp Sugar, granulated 
1 Lg Can Crushed Pineapple 

2 Cups Buttermilk 

8 0z Cool Whip 

1/2 Cup Chopped Pecans 


Over medium heat mix first three ingredients until melted. 
Cool and add Buttermilk and Nuts. 

Fold in Cool Whip. 

Whip with wire wisk. 

Chill and enjoy! 


CRANBERRY JELLY 
DeniSe Mowery 


1 Qt Cranberries (1 Pkg) 
2 Cups Cold Water 
2 Cups Sugar 


Boil until done (5 - 8 minutes). Strain and add 2 cups sugar to 
mixture. 

Throw away pulp. Boil 10 minutes. Pour into glass containers. 
After they have cooled; cover with Seran Wrap and refrigerate. 


PERFECT PAN GRAVY 


Makes: 4 cups Prep. Time: 5 Minutes Cooking Time: 10 
Minutes 

1/2 Cup Butter (1 stick) or roasting pan 
drippings 

1/2 Cup Flour (ALL Purpose) 

4 Cups Turkey Stock 

Optional Liquid gravy browner 

To Taste Salt and freshly ground black 
pepper 


We pulled this classic standby from our archives. If you make it ahead 
use butter. If you wait until Thanksgiving Day you can use oan 
drippings from the turkey. 


Put the butter or pan drippins in a lrage skillet and blend in flour. 
Cook and stir over moderate heat until light brown, 2-3 minutes. 

Add turkey stock and heat, stirring until thickened. 

Reduce the heatand simmer 3 to 4 minutes. 

Add gravy browner if you prefer a darker gravy.. 
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Add salt and pepper to taste. 
Before serving, pour gravy through a fine sieve. 


Per 1/4 cup serving: 71 Calories 1 Gram Protein 6 Grams Fat 
2 Grams Carbohydrates 16 Milli Grams Cholesterol 
70 Milli Grams Sodium Trace Fiber 


GUAMANIAN MARINADE 


1 Cup Water (1/2 Cup) 

1 Cup Vinegar (1/2 Cup) 

3/4 Cup Soy Sauce (1/3 Cup) 

3 Tbsp Ketchup (1 1/2 Tbsp) 
2 Tbsp Garlic Powder (1/2 Tbsp) 

1 Tsp Black Pepper (1/2 Tsp) 


Mix all ingredients together. 
Let meat soak in Marinade over night 


SWEET AND SOUR MEATBALLS 


Merle Day 
1 # Hot Sausage 
1 # Mild Sausage 
2# Ground Beef 
7 Hot Dog Buns 
1 Large Onion, Minced 
2 Eggs 


Mix all ingredients and form small meat balls. 
Bake at 350° til done [About 15 minutes on rack. ] 


SAUCE 

1 Large Can Pineapple Chunks 
With juice 

2 Cups Catsup 

4% Cup Soy Sauce 

1 TBSP Lemon Juice 

1 Cup Brown Sugar 

A Little Garlic Powder 

1 Cup Extra Pineapple Juice 


You can add a little more than one cup of pineapple juice if desired. 
Combine all ingredients and add Meat Balls. 

Simmer for at least 1 Hour. 

The longer you simmer the tastier they are. 


CABBAGE SOUP 


CUPS V-8 HEALTHY REQUEST JUICE 
CUPS WATER (USED 3 CUPS) 
ONION, CHOPPED 

CUPS CABBAGE, CHOPPED 

CUPS CARROTS SLICED 

CUP CELERY, CHOPPED (OMIT) 


RPNUFrN Ww 
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CHICKEN BREAST, SKINLESS (USED 2) 
TEASPOON PAPRIKA 

TEASPOON PEPPER 

CHICKEN BOULLON CUBES (USED 3) 

T LOW CAL MARGARINE (OMIT) 


Phares 


HEAT FIRST 8 INGREDIENTS IN LARGE DUTCH OVEN. 
REDUCE HEAT, COVER AND SIMMER 1% HOURS. 

CUT CHICKEN INTO CUBES. sPRINKLE WITH PAPRIKA. 
HEAT MARGARINE IN SKILLET, BROWN CHICKEN. 

ADD TO SOUP. COOK 30 MINUTES LONGER. 

MAKES 8 SERVINGS. 

225 CALORIES FOR EACH SERVING 


CHUNKY ITALIAN SOUP 


1 # Ground Beef 
1 Onion [Chopped] {Medium} 
2 Cans Tomatoes [Italian Style] {10 3/40z} 
1 Can Tomato Soup [with Basil] 
4 Cups Water 
2 Cloves Garlic 
2 Tsp Oregano 
2 Tsp Basil 
1 Tsp Salt 
1/2 Tsp Pepper 
1 Tsp Chili Powder [Optional] 
1 Can Kidney Beans [16 02z] 
1 Can Green Beans [Italian] 
1 Zucchini [Chopped] 
1 Carrot [Chopped] 

Grated Partmesan Cheese 
8 oz Rotini Noodles [Cooked] 


Cook beef and onion over medium heat; stirring until meat crumbles and 
is no longer pink. Drain. 

Remove mixture to pan. Stir in tomatoes and next 7 ingredients; and if 
desired chili powder. 

Bring to a boil. Reduce heat. 

Simmer, stirring occasionally; for 30 minutes. 

Stir in kidney beans and next 3 ingredients. 

Simmer, stirring occasionally; for 15 minutes 

Stir in pasta. Sprinkle each serving with cheese 

YIELD: 10 cups PREP TIME: 10 minutes COOK TIME: 30 minutes 


TACO SOUP 
14 # Ground Meat = Turkey; Beef; or Chicken Strips 
(More Or Less As Needed) 
1 Onion 
2 Cans Chopped Tomatoes 
2 Cans Whole Kernel Corn 


2 Cans Pinto Beans 
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2 Cans Great Northern Beans 

1 Can Rotel Tomatoes 

1 Pkg Dry Taco Seasoning 

1 Pkg Dry Hidden Valley Ranch Seasoning 
Some Chili Powder (If Desired) 


Brown the Onion and Meat together. 
Add other ingredients and cook. Cook for 45 min or an hour. 
DELICIOUS 
CRANBERRY SALAD 
JEAN CLINE 


SWEETENED CONDENSER MILK 

WHOLE CRANBERRY SAUCE 

CRUSHED PINEAPPLE, DRAINED 
MARSHMALLOWS, MINI 

COOL WHIP 

PECANS, CHOPPED 

PUT ALL INGREDIENTS IN BOWL AND MIX. CHILL BEFORE SERVING 


PRR 
AAO 


SMOKED TURKEY SALAD 
8 OUNCES ELBOW MACARONI 


COOK THE MACARONI ACCORDING TO PACKAGE INSTRUCTIONS. DRAIN WELL. ALLOW 
TO COOL. PUT INTO A LARGE BOWL 


ADD THE FOLLOWING: 

1 CUP RED GRAPES 

1 CUP GREEN GRAPES 

1 MEDIUM CUCUMBER (PEELED & CUBED) 
1 CUP SWEET RELISH (PICKLED & CUBED) 
5 HARD BOILED EGGS (CHOPPED) 

1 CUP PECANS (CHOPPED) 

1 CUP SCALLIONS (CHOPPED) 

2 TBSP MAYONNAISE 

4 CUPS SMOKED TURKEY (CUBED) 

SALT & PEPPER TO TASTE 


MIX WELL. SERVE WIT CRACKERS AND FRUIT. 


PURPLE PASSION SALAD 
INEZ BRANTLEY 


1 CAN DARK RED CHERRIES (IN HEAVY SYRUP) 
(DRAINED WELL & CUT UP) 

1 CAN (MED) CRUSHED PINEAPPLE (DRAINED) 

1 - 8 OZ PACKAGE CREAM CHEESE 


CUP SUGAR 

- 9 0Z COOL WHIP 
CUP CHOPPED PECANS 
TSP VANILLA 


CREAM TOGETHER SUGAR AND CREAM CHEESE. FOLD IN COOL WHIP AND PECANS. 
ADD OTHER INGREDIENTS. MIX WELL 
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JUDY’S STRAWBERRY 


8 Ounces 
10 Ounces 
1/2 Cup 
3-4 

1 Can 

16 Ounce 


Mix all ingredients together. 


Cream Cheese, Softened 
Frozen Strawberries 
Sugar 
Bananas 
Crushed Pineapple, (8 0z), with juice 
Cool Whip 


Place in a large dish and freeze 


AUNT SYBIL’S FROZEN SALAD 


16 Ounce 
2 Packages 
1 Can 
1 Can 
2 
1 Cup 
1 Cup 


Cool Whip 

Pistachio Instant Pudding (3 0z Box) 

Crushed Pineapple (8 0z), drained 

Mandarin Oranges, drained (8 0z), drained 
Bananas, mashed 

Sliced Strawberries 

Chopped Nuts 


In a large bowl, mix dry pudding with Cool Whip 


Fold in all other ingredients 


Oil two molds and fill with pudding mixture 
Freeze. Take out after 15 minutes and put in refrigerator 
Run a knife around mold and lift to get a little air into bottom 


This will come out perfect 


DO NOT run water over mold to remove 


